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The holidays are a time
for celel)rating with
friends and family.
During this busy season
it is important to take

precautions to lzeep

{:OO(], sa£e.

For more information contact:

DEH) @

Department of Public Health
Human Services System
DIVISION OF ENVIRONMENTAL
HEALTH SERVICES

FOOD PROGRAM

(909) 884-4056

Shzf
* Always obtain food from reputable sources. Don’t ]:)uy food from

vendors seHing from their cars or s}lop ing carts. A 1egitimate
vendor will have a health permit that t ey can show you.

Clean

i Always wash your hands with hot, soapy water. [t is especiaﬂy
important to wash after hancﬂing raw meat and using
the restroom.

e Don't re-use utensils and pla’cters that have been used for
raw meat.

Separate
* Don't prepare raw meat and produce or reacly—’co—eat foods at the
same time. Juices from raw meat can contaminate these items
with bacteria and cause foodborne illness.
* Clean and sanitize work surfaces and utensils after handling
raw meat.

COOIQ

° Properly defrost meat in a refrigerator, not at room temperature.
Plan ahead.

¢ Cook foods thoroughly to safe temperatures. The State law rec-
ommends the fouowing coolzing temperatures:

Poultry 165°F (juices clear; take temperature at stuf{ing
or thickest portion)

Ground meat 157°F (juices clear, meat firm and brown)

Eg’g’s 145°F (wllites and yo]lzs {:il‘lll, not runny)

Pork (raw) 155°F (meat firm, not 1nushy; juices clear, not pinl{)

¢ Reheat foods to 165°F so they are hot and steaming.

Serve
* Keep hot foods in warmers or chaﬁng dishes to lzeep them hot.
* Keep cold foods stored in a bowl of ice while serving.

Leftovers
e Don't let perisha]ole foods sit at room temperature for more than
two hours.
i Refrigerate leftovers promptly in small portions to allow for
quicle chiﬂing.
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